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VEEKLY ESTI MATED LI VESTOCK SLAUGHTER UNDER FEDERAL | NSPECTI ON

CATTLE

MONDAY 02/ 03 (Est) 126, 000
TUESDAY 02/ 04 (Est) 123, 000
WEDNESDAY 02/ 05 (Est) 131, 000
THURSDAY 02/ 06 (Est) 130, 000
FRI DAY 02/ 07 (Est) 121, 000
SATURDAY 02/ 08 (Est) 24, 000
TOTAL FOR THE WEEK : 655, 000
CHANGE FROM PREV WK: (7,000)

(I'ncludes all current revisions)

at the time of

Support Center's base

Pur chasi ng Specs.

red neat

REPORT PROCEDURAL GUI DELI NES

CALVES HOGS SHEEP > This report contains information current
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NATI ONAL WEEKLY BOXED BEEF CUTOUT AND BOXED BEEF CUTS - Negotiated Sal es
Based on FOB Pl ant negotiated prices and vol ume of boxed beef cuts delivered
wi thin 0-21 days and on average industry cutting yields. Values reflect U S.
dol l ars per 100 pounds.

CHOl CE SELECT

600- 750# 750- 900# 600- 750# 750- 900#
WEEKLY COWPCOSI TE PRI MAL VALUES
Primal Rib $203. 54 $200. 12 $179. 44 $177. 77
Primal Chuck $103. 00 $98. 60 $102. 97 $98. 28
Pri mal Round $122.52 $122.31 $122.18 $122. 08
Primal Loin $185. 73 $188. 75 $169. 33 $171.32
Primal Brisket $64. 21 $64. 21 $63. 96 $63. 96
Primal Short Plate $70. 55 $70. 55 $73.13 $73.13
Primal Fl ank $70. 76 $70. 76 $70. 47 $70. 47
WEEKLY CUTOUT VALUE SUMVARY

CHOl CE SELECT

Date Choice Select Trim Ginds 600- 750# 750- 990# 600- 750# 750- 990#
02/ 07 122 54 19 74 $130. 67 $129. 43 $124.74 $123. 61
02/ 06 106 69 73 92 $130. 59 $129. 72 $124.76 $123. 37
02/ 05 127 94 39 70 $130. 43 $129. 64 $124. 51 $123. 35
02/ 04 127 109 11 65 $130. 58 $129. 66 $124. 56 $123. 49
02/ 03 98 47 29 60 $129. 75 $128. 17 $123.13 $122.08
VEEKLY AVERAGE $130. 40 $129. 32 $124. 34 $123. 18
CHANGE FROM PRI OR W\EEK $2. 02 $1.99 $1.83 $1.25
NATI ONAL BOXED BEEF CUTS - NEGOTI ATED SALES FOB Pl ant basis negotiated sal es

for delivery within 0-21 day period, including sales since |ast report.
CURRENT VOLUME - (one | oad equal s 40,000 pounds)
Choi ce Cuts 579.64 | oads 23,185,483 pounds
Sel ect Cuts 373.03 | oads 14,921, 333 pounds
Tri nmi ngs 170. 48 | oads 6,819, 306 pounds
Coarse Ginds 361.72 | oads 14, 468, 932 pounds
Choice Cuts, Fat Linmitations 1-6
| MPS/ FL Sub- Pri nal # of Tot al Price Wi ght ed
Tr ades Pounds Range Aver age

107 1 Rib, Oven prepared 7 10,585 245.00 283.00 265.49
109A 1 Rib, roast-ready, |ight
109A 1 Rib, roast-ready, heavy 42 64, 734 282.00 337.00 304. 46
109E 1 Rib, ribeye, lip-on, bn-in 116 439, 988 378. 60 420. 65 398. 69
112A 3 Rib, ribeye, bnls, light 66 272,124  472.00 507.17  485.09
112A 3 Rib, ribeye, bnls, heavy 191 831,856  433.00 485.49  462.85
113A 1 Chuck, square-cut, 2 piece 18 45,789 122. 00 130. 75 125.51
113C 1 Chuck, sem -bnls, neck/off 45 172,760 118. 00 132. 00 121.92
113C 3 Chuck, seni-bnls, neck/off

3 Chuck, senmi-bnls n/o sh-cut 10 77,935 124.00 143. 00 133.19
114 1 Chuck, shoul der clod 88 505, 049 124. 00 142. 57 132. 62
114A 3 Chuck, shoulder clod, trnd 130 735, 487 139. 95 159. 38 149. 84

3 Chuck, Shld dod, 2pc.split
114 3 Chuck, Cod, Arm Roast
115 1 Chuck, 2-piece, boneless 47 273, 208 124. 00 135. 67 129. 46
116A 3 Chuck, roll, Ixl, neck/off 187 1,610,016 142. 85 163. 89 149. 13
116B 1 Chuck, chuck tender 130 431,368 156.71 171.98  164.48
116C 1 Chuck, chuck roll 8 12,128 138.00 147.00 145.54
120 1 Brisket, deckle-off, bnls 193 2,254,079 91. 00 105. 75 95. 06
120A 3 Brisket, point/off, bnls 69 145, 451 144. 00 189. 42 162. 56
123A 3 Sshort Plate, short rib 17 19,937 259.00 290.00 276.39
130 4 Chuck, short rib 63 133,284 188.18 212.00 204.29
160 1 Round, bone-in 52 176, 032 138. 30 150. 00 143. 09
161 1 Round, bonel ess 58 310, 852 149. 00 163. 00 155. 64

3 Round, bnls/peeled knuckle

3 Round, bnls/peeled heel -out 42 227, 365 164. 00 180. 00 172.54
167 1 Round, knuckle 29 79, 068 166. 35 180. 00 171. 86
167A 4 Round, knuckle, peeled 240 1,226,113 171.75 192.75 180. 69
168 1 Round, top inside round 164 1,447,990 147.00 173.79  155.93
168 3 Round, top inside round 88 806,539 160.00 181.00  167.97
169 5 Round, top inside, denuded 64 108, 401 188. 00 213. 44 199. 06
169A 5 Round, Top Inside, cap off 4 23,038 220. 00 265. 70 228. 44
170 1 Round, bottom gooseneck 59 282, 359 136. 00 157. 00 145. 68
171B 3 Round, outside round 221 1,880,149 153.57 179.44  165.99
171C 3 Round, eye of round 134 766, 091 155. 00 196. 00 171. 39

3 Round, flat/eye, heel-out 5 50, 132 168. 75 181. 00 170. 89
174 1 Loin, short loin, 2x3 73 115,088 320.00 357.00 335.36
174 3 Loin, short loin, 0x1 169 1,484,438 388.50 443.89 411.64
175 1 Loin, strip loin, 4x6 4 8,616 265. 00 300. 00 278.94
175 3 Loin, strip loin, 1x1 22 139, 873 342.00 372.91 363. 46
180 1 Loin, strip, bnls, |ight
180 1 Loin, strip, bnls, heavy 40 114,758 322.00 353.00 343.83

1 Loin, Strip Loin Bnls. 1x1 78 318, 996 312. 00 401.73 370. 30
180 3 Loin, strip, bnls, O0x1 170 632, 235 409. 50 465. 49 430. 79
184 1 Loin, top butt, bnls, light
184 1 Loin, top butt, bnls, heavy 118 459,598  188.55 220.00 202.74
184 3 Loin, top butt, boneless 154 975, 255 209. 00 245. 00 222.54
184E 3 Loin, Top Butt, 2 pc. bnls 9 24,535 296. 00 350. 00 326. 99
185A 4 Loin, bottomsirloin, flap 117 341,058 218.50 255.75  240.01
185B 1 Loin, ball-tip, bnls, light 15 48,324 150.64 177.00 157.82
185B 1 Loin, ball-tip, bnls,heavy 146 486, 517 160. 00 182. 00 168. 42
185C 1 Loin, sirloin, tri-tip 97 508, 487 182. 00 221.59 200. 34
189A 4 Loin, tndrloin, trnd, light 16 11,159 749.73 795.05  763.05
189A 4 Loin, tndrloin, trnd, heavy 145 450,326 812.00 865.00 837.79
191A 4 Loin, butt tender, trinmmed 59 140, 420 748. 89 819. 25 779. 24
193 4 Flank, flank steak 83 192, 932 337.00 378. 89 352. 89
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Sel ect Cuts, Fat Limtations 1-6
| MPS/ FL Sub- Pri mal # of Tot al Price Wi ght ed
Tr ades Pounds Range Aver age
107 1 Rib, Oven prepared 20 12,408 225.00 265.00 239.94
109A 1 Rib, roast-ready, |ight
109A 1 Rib, roast-ready, heavy 29 29, 300 245. 00 270. 00 258. 07
u1l 109E 1 Rib, ribeye, lip-on, bn-in 137 1,004,142 315.00 357.00 334.93
u2 112A 3 Rib, ribeye, bnls, light 36 183,852 397.00 441.00 409.55
ul16 112A 3 Ri b, ribeye, bnls, heavy 191 637, 759 370. 00 415. 00 397.10
C13 113A 1 Chuck, square-cut, 2 piece 21 51, 383 115. 00 130. 30 124.50
113C 1 Chuck, senmi-bnls, neck/off 48 176,297 113.95 129.46  122.17
113C 3 Chuck, seni-bnls, neck/off
3 Chuck, sem -bnls n/o sh-cut 12 109, 129 125. 00 142. 84 130. 52
u3 114 1 Chuck, shoul der clod 59 211, 141 126. 00 143. 80 133.78
ug1 114A 3 Chuck, shoulder clod, trnd 103 605,977 139.48 157.01  147.22
3 Chuck, sShld dod, 2pc.split
114E 3 Chuck, Cod, Arm Roast
U4 Cl4 115 1 Chuck, 2-piece, boneless 66 162, 876 122. 95 135. 18 129. 28
uso 116A 3 Chuck, roll, Ixl, neck/off 166 1,329,142 140.00 160.00 150. 46
u36 116B 1 Chuck, chuck tender 52 142,555 157.00 170.00 164.09
us 116C 1 Chuck, chuck roll 11 8,929 138. 00 157.70 146. 96
U7 C15 120 1 Brisket, deckle-off, bnls 121 815, 289 90. 00 105. 00 94. 54
ug2 120A 3 Brisket, point/off, bnls 29 48,340 144.39 187.58 161.98
w C16 123A 3 Short Plate, short rib 32 88,551 250.00 274.50  255.57
130 4 Chuck, short rib 51 104, 947 197. 00 215. 00 204. 60
C18 160 1 Round, bone-in 28 68, 480 137. 22 152. 00 147. 16
U1l C19 161 1 Round, boneless 65 230,973 146.00 167.50  153.63
us3 3 Round, bnls/peel ed knuckle
U3 3 Round, bnls/peel ed heel -out 30 267,081 164. 00 180. 00 170. 56
167 1 Round, knuckle 26 39, 190 165. 00 177. 00 169. 14
u12 167A 4 Round, knuckle, peeled 128 313,349 170.00 193.38 180.11
U13 C20 168 1 Round, top inside round 95 753,232 149.00 171.94  153.93
us4 168 3 Round, top inside round 103 465, 447 160. 00 178. 56 170. 19
O:<]0] 169 5 Round, top inside, denuded 23 61, 388 185. 00 211. 00 195. 50
169A 5 Round, Top Inside, cap off 0 0
ul4 C21 170 1 Round, bottom gooseneck 33 23, 106 139. 95 155. 00 149. 56
U3l 171B 3 Round, outside round 119 661, 498 150. 00 175. 00 164. 93
ul5 171C 3 Round, eye of round 99 300, 365 155. 00 188. 00 166. 86
a2 3 Round, flat/eye, heel-out 0 0
u17 174 1 Loin, short loin, 2x3 51 62,234 257.00 310.00 285.48
uss8 174 3 Loin, short loin, Ox1 102 558, 375 335. 00 395. 00 357. 28
175 1 Loin, strip loin, 4x6 0 0
175 3 Loin, strip loin, 1x1 25 460,401 300.00 335.19 321.51
u18 180 1 Loin, strip, bnls, light
180 1 Loin, strip, bnls, heavy 14 29, 664 280. 00 310. 00 295. 52
u32 1 Loin, Strip Loin Bnls. 1x1 50 43, 340 322.00 360. 00 342.98
ug7 180 3 Loin, strip, bnls, 0Ox1 70 192,619 325.00 395.00 344.01
u19 184 1 Loin, top butt, bnls, light 11 14,064 195.00 215.00 201.71
184 1 Loin, top butt, bnls, heavy 125 521, 729 184. 95 215. 45 196. 58
us9 184 3 Loin, top butt, boneless 107 823, 807 196. 25 230. 00 203.91
184E 3 Loin, Top Butt, 2 pc. bnls
u29 185A 4 Loin, bottomsirloin, flap 47 134,186 222.00 256.38  231.99
185B 1 Loin, ball-tip, bnls, light 15 89, 761 156. 00 173. 00 158. 41
u34 185B 1 Loin, ball-tip, bnls,heavy 42 96, 722 155. 00 181. 25 167. 81
u27 185C 1 Loin, sirloin, tri-tip 76 525,937 190.00 218.90 201.44
u20 189A 4 Loin, tndrloin, trnd, light 11 22,186 689.87 755.00 723.01
189A 4 Loin, tndrloin, trnd, heavy 114 174,928 730. 00 835. 00 773.96
us6 191A 4 Loin, butt tender, trinmed 66 95, 158 708. 47 751. 00 730.51
u21 193 4 Flank, flank steak 71 234,411 337.00 372.17 347.70
CHO CE AND SELECT CUTS, Fat Limtations (FL) 1-6
u10 124 4 Rib, Back Ribs, Fresh 62 95, 654 92.00 125.90 111.27
124 4 Rib, Back Ribs, Frozen 68 236, 447 76. 00 90. 00 81.13
us 121D 4 Plate, Inside Skirt 107 678, 154 219. 00 242.00 227.90
121C 4 Plate, CQutside Skirt 78 167, 823 257. 42 300. 00 279. 07
u3s Cap and Wedge Meat 208 814,842 168.77 194.00 178.67
Pectoral Meat 249 990,462 170.00 196.25  181.23
COARSE GROUND BEEF - STEER and HEI FER SOURCE -- 10 Pound Chub Basis
u25 Coarse ground 73% 253 3,460,894 73.00 105.70 84. 46
Coarse ground 75% 56 616, 867 84. 90 114.78 91. 63
Uu26 Coarse ground 81% 354 2,130, 022 94.50 122.70 108. 06
Coarse ground 85% 23 101, 040 95.00 136.66 125.86
Coar se ground 90% 28 185,220 119.95 167.31  139.65
Coarse ground 93% 113 657,913 115. 00 168. 19 145. 29
Coarse ground Chuck 155 1,920, 876 100. 50 128. 68 117. 08
Coar se ground Round 90 489, 739 115. 00 140. 13 127.53
Coarse ground Sirloin 19 21,508 181.00 204.19 195. 82
BLENDED COARSE GROUND BEEF - STEER, HElI FER and COW SOURCE -- 10 Pound Chub Basis
Coar se ground bl end 73% 70 505, 414 86. 00 104. 00 95.34
Coarse ground bl end 75% 47 281,972 91. 00 105. 00 99.21
c22 Coarse ground bl end 81% 99 1,614,095 95. 00 118. 54 107. 23
C30 Coarse ground bl end 85% 22 186,740 116.75 136.73  123.00
Coar se ground bl end 90% 51 405, 242 130. 00 152. 00 138.54
Coarse ground bl end 93% 40 497, 153 143. 00 162. 00 147. 21
Coarse ground bl end Chuck 75 681, 318 113. 25 131. 00 121. 17
Coar se ground bl end Round 51 306, 039 121. 25 153. 00 135. 29
Coarse ground blend Sirloin 33 406, 880 146. 50 176. 00 164.59
BEEF TRI MM NGS - STEER and HElI FER SOURCE
c23 Fresh 50% | ean trimmi ngs 116 4,237,175 30. 07 40. 50 32.56
Frozen 50% | ean trinm ngs 25 1,049, 152 37.50 42.42 40.76
Fresh 65% 1 ean trinmm ngs
Frozen 65% | ean trinmm ngs 0 0
Fresh 75% | ean trinm ngs
Frozen 75% 1 ean trinm ngs
Fresh 85% 1 ean trinmm ngs
Frozen 85% | ean trinm ngs
Fresh 90% | ean trinm ngs
Frozen 90% | ean trinm ngs 0 0

FAT LI M TATI ONS (FL) DESCRI PTI ON

Maxi mum Aver age Fat Thi ckness Maxi mum Fat at any point
1. 3/4" (19nm) 1.0"
2. 1/4" (6nm) 1/ 2"
3. 1/8" (3mm) 1/ 4"
4. Practically free (75% surface | ean exposed) 1/ 8"
5. Peel ed/ Denuded 1/8"
6. Peel ed/ Denuded, surface nenbrane renoved 1/ 8"

Items that have no entries indicate there were trades but not
they did not neet the weekly 3/70/20 guideline.

reportabl e because
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VEEKLY NATI ONAL/ REG ONAL DALY BONHLESS PROCESS NG BEFF- AND BEFF TR MINGS -
Negoti ated Sal es

FB A ant basis negotiated sales for delivery within 0-21 day period, including
sales since last report, US dollars per 100 pounds.

*Itens wth no entries indicate non-reportabl e trades. *
QURRENT VALUME - (one | oad equal s 40,000 pounds)
Central 117.85 loads --

Nat i onal 285.28 loads --

East (oast 6.00 loads -- 240, 000
Vést ast 29.27 loads -- 1, 170, 974

4,714, 006
11, 411, 307

VEEKLY NATI ONAL VERKLY QUTTER GOV QAJTAJT AND BOED COWBER- AUJTS - NEGOT ATED
UBDA ESTI MATE QUITER CONVCARCASS QUT- QJT VALLE

Based on negotiated carlot vol une prices of cowcuts delivered within 0-21 days
and on average industry cutting yields. US dollars per 100 pounds.

Chenical Lean
Fresh 92%
Frozen 92%
Fresh 90% 49
Frozen 90% 4
Fresh 85% 14
Frozen 85% 6
Fresh 81% 10
Frozen 81%
Fresh 75% 20
Frozen 75% 4

14, 000

1,721,759
128, 520
443, 440

68, 440
255, 350

550, 059
115, 954

$105. 00
$109. 35
$100. 21
$83. 18
$39. 54

$70. 00
$59. 00

$117.50
$120. 00
$109. 50
$108. 50
$105. 87

$81. 50
$75.00

$110. 47
$114. 86
$106. 40
$102. 20

$91. 78

$74. 57
$66. 86

Fresh 73%
Frozen 73%
Fresh 65% 39
Frozen 65%
Bul | Product
Fresh 96%
Frozen 96%
Fresh 94% 4
Frozen 94%

1,378,484 $55. 00 $64. 00

Chenical Lean

$59. 51

Fresh 92%
Frozen 92%
Fresh 90% (03] 62
Frozen 90% 4
Fresh 85% w4 34
6
10

14, 000

2,447,759
128, 520
913, 940

68, 440
255, 350

Frozen 85%
Fresh 81%
Frozen 81%
Fresh 75% 20
Frozen 75% 4
Fresh 73%
Frozen 73%
Fresh 65% 50
Frozen 65%
Fresh 50% 3 116
Frozen 50% 25
Bul | Product
Fresh 96%
Frozen 96%
Fresh 94% 4
Frozen 94%

550, 059
115,954
40, 974

1,551, 984

4,237, 175
1, 049, 152

$105. 00
$109. 35
$98. 00
$83. 18
$39. 54

$70. 00
$59. 00
$51. 11

$30. 07
$37.50

$117.50
$120. 00
$109. 50
$108. 50
$105. 87

$81. 50
$75.00
$64. 00

$40. 50
$42. 42

$131. 50

$110. 92
$114. 86
$105. 34
$102. 20

$91. 78

$74. 57
$66. 86
$59. 30

$32. 56
$40. 76

Chenical Lean
Fresh 92%
Frozen 92%
Fresh 90%
Frozen 90%
Fresh 85%
Frozen 85%
Fresh 81%
Frozen 81%
Fresh 75%
Frozen 75%
Fresh 73%
Frozen 73%
Fresh 65%
Frozen 65%

Bul | Product
Fresh 96%
Frozen 96%
Fresh 94%
Frozen 94%

160, 000

80, 000

Chenical Lean
Fresh 92%
Frozen 92%
Fresh 90% 12
Frozen 90%
Fresh 85% 18
Frozen 85%
Fresh 81%
Frozen 81%
Fresh 75%
Frozen 75%
Fresh 73%
Frozen 73%
Fresh 65% 11
Frozen 65%
Bul | Product
Fresh 96%
Frozen 96%
Fresh 94%
Frozen 94%
Regi onal  Br eakdown:
CGentral - ARGIAIL INKSKY,LAM, MM M, NDNE NV QH OK SB TN TX W.
National - all states
East Mast - AL CT,DGDEA,GAMAM) MEME NGNHNJ,NY, PAR, SCVA VI, W.
Vést ast - AKAZ CAH,IDN, R UT, VA W.

566, 000 $109. 50 $115. 50

390, 500 $98. 00 $107. 75

40,974

173, 500 $51. 11 $59. 00

$112. 23
$103. 89

$57. 64

WEEKLY CARCASS BEEF -- COW AND BULL CARCASSES

CAF WEST COAST Loads Reported.

ekl y
Range Avg Change
UT, brk 2-4 450#/ up
UT, bng 1-3 400#/ up 17.0 67.00- 68. 00
Cutter 1-2 350#/ up 16.0 67.00- 68. 00
Bulls YG 1 500#/ up

Qitter 90%
3504/ up
Qurrent Quitout Val ue: $88. 22
Change fromprior day: ($2. 66)
Item Price Val ue Change
90%| ean $110. 92 $67.48 ($2.43)
100%| ean i nsi de round $153. 61 $3.56 ($0.09)
100%I ean, flats and eyes $147. 62 $3.42 ($0. 06)
Chuck Tender $138. 28 $1.38 ($0.09)
Knuckl e 4-7 | bs. $140. 66 $3.56 $0. 01
Tenderl oi n 2-3 | bs. $256. 42 $1. 36 $0.13
Tenderl oi n 3-4 lbs. $296. 48 $2.19 ($0. 13)
R beye Rl | 4-6 | bs. $140. 25 $1. 47 $0. 05
R beye Rl | 6-8 | bs. $137. 77 $1.02 ($0. 09)
R beye Rl | 8up | bs. $141. 71 $1.03 $0. 02
Hank Seak $160. 63 $0. 67 $0. 02
K dney, Edible $13.33 $0. 06
Fat, inedible $9.38 $0. 22 ($0.02)
Bone $3.35 $0. 80 $0. 02
UBDA NATI ONAL BOED GONVBER- QUTS - NEGONATED SAES  FB HA ant basis
negotiated sal es for delivery wthin 0-21 day period.
QURRENT VALUME - (one | oad equal s 40,000 pounds)
Boner/ Breaker Qits 26.80 |oads -- 1,072,123 pounds
Qrtter/CGnner Qs 3.55 loads -- 141,920 pounds
Boner/ Breaker/ Qut t er/ Ganner 9.43 loads -- 377,108 pounds
100%Lean |tens 16.38 |oads -- 655, 163 pounds
IMPS  Sub-Prina # of Total Wighted  Change from
Tr ades Pounds Aver age Prior Veéek
BONER BREAKER
112 Rb, ribeye roll, light
112 Rb, ribeye roll, nedium 13 55, 313 $165. 40 ($0. 61)
112 Rb, ribeye roll, heavy 19 52, 746 $166. 04 ($12. 59)
5 Chuck, bonel ess 85% 3 46, 000 $113. 22
@4 168 Round, top inside, |ight
168 Round, top inside, nedium 6 24, 325 $140. 11 ($1.32)
168 Round, top inside, heavy 4 29, 460 $130. 23 ($4.77)
169A Round, top inside cap-off, Ig 10 62, 900 $168. 61 $6. 22
169A Round, top inside cap-off, ne 9 38,371 $158. 25 ($0. 64)
169A Round, top inside cap-off, hv 0 0
171B Round, outside round 11 79,128 $132.29 ($3.14)
171C Round, eye of round 14 77,786 $156. 86 $12. 77
174 Loin, shortloin, Ixl, Iight 9 9,752 $157. 80
174 Loin, shortloin, Ix, nedium 12 34,163 $168. 25 $1.37
174 Loin, shortlaoin, Ixl, heavy 3 4,120 $171. 71
180 Loin, strip, bnls, light
180 Loin, strip, bnls, nedium
180 Loin, strip, bnl's, heavy 4 18,533 $132. 98 $1. 14
182 Loin, sirloin butt 14 418, 620 $116. 84 $1.29
184 Loin, top sirloin butt 5 7,035 $125. 66
190 Loin, tenderloin, light
190 Loin, tenderloin, nedium 12 32,884 $362. 02 $10. 07
190 Loin, tenderloin heavy 20 49, 939 $353. 85 $1.79
191A Loin, butt tender, peeled 10 10,691  $311.81 ($6.03)
QUITER CAN\ER
112 Rb, ribeye roll, light 3 4,410 $140. 25 $4.80
112 Rb, ribeye roll, nedium 10 33,380 $137. 77 ($11. 63)
112 Rb, ribeye roll, heavy 9 46, 158 $141. 71 $3. 46
190 Loin, tenderloin, light 19 28,593 $256. 42 $23.61
190 Loin, tenderloin, nedium 14 9, 663 $296. 48 ($16. 59)
190 Loin, tenderloin, heavy 15 19, 716 $347. 28 ($4.76)
100%LEAN
I nsi de round 16 218, 829 $153. 61 ($3.59)
Qut si de round 10 113,725 $148. 67 ($1.37)
Bye of round
Aats and eyes 9 130,000 $144. 76 $1.17
Sriploin 14 60, 854 $166. 37 $1.33
SPB 12 117, 055 $142. 65 .12
BONER BREAKER & QUTTER CANNER
116B Chuck, chuck tender 8 62, 816 $138. 28 ($8.39)
167A Round, knuckl e, peel ed 27 251, 379 $140. 66 $0.21
193 Hank, flank steak 32 62,913 $160. 63 $5. 77
WEEKLY AVERACE CARCASS PRI CE EQU VALENT | NDEX VALUE
ClL
CH 1-3 CH 1-3 SE 1-3 SE 1-3
| ndex 600- 750# 750-900# 600- 750# 750-900#
Val ues = $119.96 $119.18 $113.71 $112.94
Change => -1.49 -1.88 -1.84 -2.15

Car cass Equi val ent Val ues:

SUPPLY (live): $120.01 $119.54 $113.58 $113.20

DEMAND (box) : $119.90 $118.82 $113.84 $112.68
Qurrent Spread = 0.11 -----
Q@ adi ng % Br kdwn: 16.00% 46. 98% 6.88% 30.15%
Weekl y Equival ent Val ues for Qutlying Beef Carcass Types
Basis Val ue = 119. 96 Carcass Wi ghts

400- 500# 500- 550# 550- 950# 950- 1000# 1000#/ up

Qty/Yid (1) -24.44 -16.50 -1.80 -5.90 -16.11
Prime 1-3 7.35 $102.87 $110.81 $125.51 $121.41 $111.20
Certified 2.88 $98.40 $106.34 $121.04 $116.94 $106.73
Choice 1 3.10 $98.62 $106.56 $121.26 $117.16 $106.95
Sel ect 1 -2.78 $92.74 $100.68 $115.38 $111.28 $101.07
Stndrd 1-3 -10.92 $84.60 $92.54 $107.24 $103.14 $92. 93
Prime 4 -6.62 $88.90 $96.84 $111.54 $107.44 $97. 23
Choice 4 -12.67 $82.85 $90.79 $105.49 $101.39 $91. 18

FOB CENTRAL U.S. BY- PRODUCT DROP VALUE ( STEER)

The estinmated hide and offal value froma typical slaughter

cow for the week was 7.92 per cwt.,
veek.

up 0.03 when conpared to | ast
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NATI ONAL CARLOT PORK REPCRT
Total of Negotiated Purchases Equated to FOB Ommha Basis

USDA ESTI MATED PORK CARCASS CUTOUT . .
Based on FOB Ommha carl ot pork prices and industry yields.

To{ ;FnggldlsJeISDCEeﬂ ECT U.S. Doll ar%o er3 onwr Ca!)cul ations for a 185 |b Pork Carcass
Total Loads TR MPROCESS PORK: 55.0 _51-52%lean, 0.80"-0.99" backfat at last rib
BPNE C¥  PORRQUTS . Lds  veigheos!Ypueragey e Tot al ~primal Qutout Val ves
........ LONS, BONE-IN, FRESH - ----oooooooiooooo 09097 2/ TPI8 0 bate  Loads Carcass Loin ~ Butt — Pic ~Rb  Ham Belly
i Qfout Varue =TT .59 1285 02103 315 53 108 4254 319 10733 5681 7900
U40 C4 1/4" Trim 21#DN-LGT 29.5 92.86 -3.68 93.60  02/05 113.5 52.97 68.24 43.46 31.19 102.88 38.23 78.00
®l 18, Irmiless 21#DN-LGT 7.5 94.87 -2.33 97.00 02/06 'B1.8 52.60 66.69 43.69 30.69 106.26 37.85 78.00
14 TimalH P NED 19,0 88.00 -5.00  89.20 02107 Ab.p 53.42 6963 3 00 Averages .26 37.93 78.00
combos b -- 360.3 53.02 68.59 43.14 31.14 105.10 37.77 78.00
LO NS, CNTRCUT, 10- 11 _RI B, 1/ 4" TRM 3l _ : : :
_IT_enger-l n Flﬁeog 134 5.5 133.73 -0.44 133,50 ____change => -0.51 -2 8 1.67 -0.26 -2 0o -0 ?9____1__7?_
ender - ou - -- VEEKLY USDA BY- PRODUCT DROP VALUE ( HOG OB CENTRAL U.S.
BNLS Strap-on = 5-11# 23.5 133.34 -8.83 134.70  The offal value froma typical sl agght zar hog (1) for the
Us5 BNLS Strap-off 5-11# 19.5 155.28 -13.72 153.70 week ended 2/07/2003 was estimated at 2.41 per cwt live, up .01
VHLE BNLS LOINS_9- 13# - 02 when conpared to previous week's val ue.
us0 E’C\‘)&E ISlNREIQRN 272_% gg 112 1%% 55_7) 13 6‘51 18% %8 Dressed equi val ent basis (74%dress): 3.26
s PEERS A8 Lo mew 6o 20 BrT TN R oria e b
. . -0, BY- PRODUCT PRI CE REPORT - Carlot Basis - Dollars/Oat
LO N BACKRI B BOXEE% BPN# C# PORK VARI ETY MEATS - Frozen Weekly A era es
FRESH o L T T Ipu iR Lds Wi ght ed g i an e
. 1. 75/ D -- Us1  NECK Bones 6.0 17 13
Us6 " 1.75-2. 00# - Bri sket Bones Full, 10# --
2. 00/ UPH# 0.6 259.00 11.56 256. 00 Bri sket Bones Full, 30# 1.0 63.00 -- 63. 00
FROZEN 1. 5/ DN# - Brisket Bones Full, exp 10# --
1. 75/ DN# -- 59 TAI LS, 0.5 69.00 -- 69. 00
" 1.75-2. 00# -- BRAI NS, 30# Bul k -- 30. 00
2. 00/ UP# -- CHEEK IVEAT, trirmed 5.0 45.00 -- 45. 00
"""" PICNIC, FRESH --------------------o-ooo-oooo-------------- 52 CH TTERLI NGS, 10 Ib. pail -
_ Primal Cutout vValue = 81.14 0.26 EARS, Pet Treat, 3-4/ 3.0 66.00 -4.00 67.60
Us0 snkr Trm RS, combo 3.0 30.00  -- 30.00 P EEET front, toeson 'esporf 0 2218 113 2190
Snkr Trm SS, conbo 4.0 30.50 -0.50 31.20 HEARTS,  Slashed, Domestic 4.0 24.25 -- 24.00
Sikr SS. boxed 6.5 46.62 -0.38 47.10 Sl'ashed, Export 1.0 23.00 -- 23.00
PI'CNI c CUSH ON VAT Whol e, Export --
Boxed 92% Fresh 0.5 85. 00 6. 00 85. 00 U53 C29HOCKS, picnic 1.0 14. 00 .- 14. 00
Boxed 92% Frozen -- KI DNEYS, | arge box, export --
———————— BOSTON BUTTS- 10#, FRESH- - - - - - -------o--cmmmnmio oo smal | box, export -- 12.50
Primal Cutout Value = 43.14  1.67 LI VERS, |ar ge box, export -- '
w2 cs 4 Trims-104 19.0 55.50  2.94 56. 50 SALI VARY G afps”*" dorrest i o 2.0 11.00 0.10 11.00
" Trim -- - : : - .
1/4" Trim Stk Rdy 1.5 62.00 0.50 62. 80 2o, By flsgr k,Sighd 29 808 oo 3392
1/8" Trim Stk_Rdy 1.5 68.00  3.00 67.40 STOVACHS, scal ded, small box 1.0 28.25 -- 28.25
BNLS, Butt 1.0 68.50 2.17 68. 30 scal ded, smal | box, export --
W3 oparbo 5 LLLURH(SON . N
Primal Cutout Value = 105.10 -2.00 greengfgﬁ{‘s b i1 Shey! Box 1.0 54.00 1.00 53.40
------------------------------------------------------------------ green, bnls, tip-on, exp --
Us4 063 BAG 3 PCVACA. 25#/ DN-LGT 2.5 115.80 0.38 115. 80 scalded & scraped 0.5 50.00 -- 50. 00
COVBOS 4. 25#/ DN - UTERI ' ' '
ws 2 BAG 3 PCVACA. 25#/ UP- MED 10. 0 104. 65 1.12 104.95 o __.__.. PORK SKI NS FRESH | N COVBO - FGB SUPPLY PO NT -----
COVBOS 4. 25#/ UP -- QUARTERLY CONTRACT:
-------- HAM BONE- I N, TRIMVED: - - - - - oo oo oo BELLY SKINS, SELECTED 11.38
Primal Cutout Value = 37.77 -0.61 FATBACK SKI NS, SELECTED 11. 38
we  C7 17-20# Trim Spec 1 24.0 47.00 -1.00 47.00 HAl JM“ (S:CK1I_INS %{fg‘é RﬁﬁLECTED l%' %8
20-23# Trim Spec 1 58.0 41.19 0.48 41.30 Pl CNI'C SKI NS, HOUSE R 8. 00
u62 (2] 53#/27# _IT_rl m gpec % 32.0 41. 16 1.10 41. 20 JONL SKI'NS, HOUSE RUN 7.38
up Trim Spec - DT T T PORK PET FOODS - FOB SUPPLY POINT ----------
BONELESS MUSCLES FL 4 94-96% QUARTERLY CONTRACTS: FRESH CHI LLED BXD FRZN
3 Miscle G oup -- 87.00 KI DNEYS, i nedi bl e 5.50
4 Muscle Goup -- 85.50 LI VERS, " 5. 88 11.50
5 Muscle G oup 1.0 87.00 2.00 85. 80 LUNGS n 1.75 6. 75
I nsi de -- MVELTS " 4.50 8. 25
Qut si de --
Knuckl e -- TALLOW & PROTEI N
Lite Butt -- FOB CENTRAL US UNLESS OTHERW SE STATED
I nner Shank -- Weekly Averages
HAM TRI MM NGS ( CHEM LEAN) Lds Weighted  Chng Sinple
Conbo 72% Fresh 2.0 34.00 -4.33 35. 80 | NEDBL, TALW GRSE EOB CENTRAL
Boxed 72% Frozen - choi ce white grse (truck 32.0 14.05 -1.00 13.93
Cormbo 90% Fresh -- Il ow rease truck 12.0 13.00 -~ 13.00
Boxed 90% Frozen -- | NEDBL, TALW g | CAGO
Quter Shank Frozen -- Packer bl eachabl e tal | ow 31.0 15.19 -1.31 15.50
———————— BELLY, SDLS, FRESH --------------nnnnemmme oo e Renderer bleachabletallow 33.0 15.29 071 15.30
Primal Cutout Value = 78.00 1.75 e white grease 12.0 14. 17 - 14. 25
------------------------------------------------------------------- | NEDBL TALLON GreE F GULF
SKI_N- ON, TRI MVED Packer bl eachabl e tal | ow 5.0 15.00 -1.00 15.75
w7 Fresh 10- 12# - Render er_ bl eachabl e tal | ow --
uss Fresh 12- 14# 4.0 78.00 0.67 78. 00 oi ce vmne rease --
C9 Fresh 14- 16# 2.0 80.00 0.67 80. 00 vel | ow & ease 20 13.75 .- 13.75
C10 Fresh 16-18# 4.0 77.00 2.00 77.00  EDBLE TALW & LARD- CAF CHI CAGO ' ' '
Fresh 18 20# -- Edi bl e tal | ow 9.0 17.17 -0.69 17.30
w9 Fresh 0- 25# -- 51.00 Loose |ard, PS and/or CP 2.0 17.75 -0.23 17.80
SKI NLESS SQUARED EDBLE TALLOW & LARD - CAF GULF
Fresh 9-11# -- Edi bl e tal low 5.0 16.75 -0.50 17.15
Fresh 11-13# -- PROTEI N FEED SUPPLENMENTS
Fregﬂ %g ﬁﬁ -- VEAT & BO\IE('\“EAL ISOO/Ong/ton 34.0 167.40 -0.79 167.05
T ntral mestic . . -0. .
SKI_NLESS, CENTER CUT Panhandl e Donestic 83.0 167.23 --  167.65
Fresh -10# -- PORK Meat / Bnmeal , 50% pro/ t on 103.0 168.36 -5.24 168.80
Fresh 10-12# - DRY Rndrd Tnkg Lo/Unit Protn --
'Er eSR %‘21 %gﬁ - Panhandl e Lo/ Unit Protn --
PORK TRl MM NGS/ BONELESS PROCESSI NG PORK gCHEM CAL LEAN) E'EY@R”,‘\’,{;"ALT”'(Q Honit Protn 80 290 -- 2.90
gon‘og ﬁgg? Er esh g g %é 95 %g (7)8 ntral 11.0 333.36 -1.74 331.40
oxe (] rozen . . -- . -
Sl EEL At BE I8 HY cacowChBNTE  eo mem cmame
oxXe (1] rozen . . -1. . 0,
BonEExed 72 Frozel P BL L, 85%prol/ton 6.0 333.33 5.33 333.50
U7 Cll Conbo 72%  Fresh 4.0 42.25 -0.42 42.90
K NNE%xgdCMZ%% Frozen -- 49.00  NATIQNAL DAILY BASE LEAN HOG CARCASS SLAUGHTER COST FOR THU FEB 06, 2003
58 Con‘od Fr esh . 20. 00 This report includes Vol ume, Wi ghted Average Carcass Wight, & Base Cost
FAT, U1 SUAL TRACE O: LEAN Base )(ajsat (Packer Buyi ng Prograns)
S . oo @ SO (o) 100 0200w omg
o e un I rcen ean: - (] - (] - (]
TRI M VI SUAL TRACE OF LEAN 02/ 06/ 03 158,429 199. & 46. 48 48.37 50. 55
2-16% Fresh 2.0 16.25 -0.75 16.55  02/05/03 161,698 198.56 46.70 48.58 50. 73
Boxed 12 16% Frozen -- 02/ 04/ 03 163,687 198.56 46. 60 48. 49 50. 68
ML AR A Eoas el 1580 e 8 wi @ wn
NA' EXPCRT 23-27# TS 1 2.0 41.50 -0.79 41.50 01/ 30/ 03 173; 743 199.00 46, 53 48, 40 50. 49

NATI ONAL DAI LY BASE LEAN HOG CARCASS SLAUGHTER OCST
F V% k Ended:
01/ 31/03 840,214 198.58

46. 69 48. 58 50. 68
01/10/03 839,286 199.61 42. 56 44. 44 46. 49
02/ 08/ 02 897,419 199. 69 53.77 55. 77 57. 96
MONTHLY NATI ONAL DAl LY BASE LEAN HOG CARCASS SLAUGHTER COST
For: January 2003
3,726,595 199.47 44.59 46. 47 48. 56

The values in the base cost |ean cal cul ations are determned by

i ndi vi dual packer's |ean val ue buyi ng programs, which are based on the
backfat and 6 to 7 square inch |oineye area both measured at the 10th
rib. The calculations include Producer and Packer Sold negotiated and
swine or pork market formula data fromthe National Prior y

S aught ered Swi ne Report, LM H&01.t

STANDARD ADJUSTMENTS FOR CONVERTI NG TO VACUUM BASI S Adj ustnents for Trim
Loins (13-23#'s): Butts (4-9#'s): Spareri bs: Bone-in Center Cut Loins: Bnls Center Cut Loins:
Vacpak - report basis Vacpak - report basis Vacpak - report basis False Lean O'f — basis 1/4" Trim- report basis
Gas Pak - minus $2.00 Gas Pak - no adjustnment Polywap - minus $7.00 False Lean On - minus 5.00 1/8" Trim- add 6.00
Paper - mnus $5.00 Paper - minus $3.00 Tenderl oins:
Combo - minus $6.00 Conbo - nminus $4.00 Vacpak - report basis Polywap - minus $10.00
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MAJOR PACKER HI DES, CURED & FLESHED, NATI ONAL WEEKLY DI RECT SLAUGHTER CATTLE- PREM UVS AND DI SOOUNTS
FOB Central U.S. For the Week of: 02/10/ 2003
(Note: Weekl yhavte)r agEs gefl ect hat\ge&age of ) all Val ue Adj ust ment s
wei t r eaks or eac ide t e ]
| 9 ¥y yp ; V‘égkl y A\éer ages Qual I 1y: Range Sinpl e Avg. Change
tens S er I ece Per h .
Heavy Native Steer 11.0 70. 60 84.03 Rrine 0.00 - 12.21 5.18 0.13
Native Steer oi ce 0.00 - 0.00 0. 00 0.00
Col orado Branded Steer 16.0 60. 50 69. 95 Sel ect (9 00;' 53- 18; (6 43; 0. 14
Butt Branded Steer 10.0 65. 35 75.93 St andar d (32.00)- (8.00) (14.63 0.00
Nty e it 6.0 63.00  98.25 By Fope e 2000 o000 (4318 158
av tive rrer . . . - . - . .
Br an)(ged Heifer, River 10.0 57.67 85. 92 Bul | ock/ St ag 33.00)- (10.00 53. 43 1.02
Branded Heifer, Southwest 3.0 58. 00 90. 50 Har dbone 30.00)- (12.00 22.36 0.32
Branded Cow, Sout hwest 42.00 59. 50 Dark Qutter 40. 00)- (15.00 27.78 1.32
El;andedco(bw Ri ver 3.0 43.20 64. 80 ‘Qutability Yield @ade, Fat/lnch
tive w ability el ade, Fa nches
Dai ry Cow 53.00 79. 50 1.0-2.0 < .10’ 0.00 - 8.00 2.82 0.00
Nat i ze Bul | s, conventional 2.0-2.5 < .20" 0.00 - 5.00 1.77 0. 00
Er angeg Eul I s, Sout hwetst , c?nvn 55.75 51.88 2.5-3.0 < .40" 0.00 - 5.00 1.50 0.00
randed Bulls, conventiona 3.0-3.5 < .60" 1.00)-  0.00 0.09 0.01
mgvy %xgg g} gg: and Hei fer 79.0 gg. 88 3.5-4.0 < .80" 51. 00)- 0.00 ﬁo. 09 0.01
\Y X i . .0-5.0 < 1.2" . - . i .
e S er no &8 R (0 B (2E 9w
* Remarks: asterisked hides quoted per piece.
Wi ght :
USDA NATI CNAL STEER & HEI FER ESTI MATED GRADI NG PERCENT REPCRT 400-500 | bs 40.00)- (5. 00) 24.33 (1.83)
For \&ek Ending: 01/25/2003 R
L L als 500- 550 | bs 30. 00 0.00 15. 27 0.00
ot / gons - gade  amlituqerds ttT 550- 600 | bs 15.00)- 0.00  (3.75 0.00
Qality 1 , Yieldaade g ety Qla";y Toral 600- 900 | bs 0.00 - 0.00 0. 00 0. 00
Prime 0.03% 0.72% 1.97% 0.38% 0.06% 3.16% 0.66%  3.82% 900- 950 1bs 10-09- 9-%0 &% 38 6. 99
Choi ce 2.20% 19.62% 28.57% 3.04% 0.36% 53.79% 3.25% 57.04% : : : :
0 H o o 5 5 s K over 1000 |bs 25. 00) - (2. 00) (14.70 0. 00
Sel ect 4.76% 16.05% 9.80% 0.70% 0.05% 31.36% 1.42% 32.78% e Brand L ) > 00 500 518 0 00
Yieldonly 0.87% 1.55% 1.21% 0.14% 0.02%  Yield oniy: 3. 79% e Brand Location ( - ( :
gl 10O S ALSG dlen wlabe T oo Ve e ot P Bt 2 (6 haRe piteod ] 81 BV
10N 1-0  ------mmmmmm e m s e mm o otals --------
Gia| |dty 1 5 Yi el g Q ade 4 5 g_]$| i I[é/ QJa| i ty Tzlt |a| CW . on a carcass basis.
ade el
Prine 0.10% 3.01% 4.41% 0.82% 0.07% 8.41% 2. Xs% 10. 87% * |f yield grades are not available, yield differentials nay be
Choi ce 2.52% 27.42% 23.02% 1.67% 0.19% 54.82% 7.83% 62.65% based on fat at 12th rib using a constant of average ribeye area and
Sel e 1.93% 7.69% 2.44% 0.09% 0.00% 12.15% 1.37% 13.52% nuscling for carcass weight and KPH Superior or inferior nuscling
Yi el d only 0.16% 0.23% 0.09% 0.00% 0.00% Yield only: 0. 48% may adjust lean yield.
o Tot al 6 4.70% 38.35% 29.97% 2.58% 0.26% s (
ON 6 mmmmememeeemeeeeeeeeeeeoeoes —oooooo- TotalS -------- FOB CENTRAL U.S. BY- PRODUCT DROP VALUE (COWN
(;Ildty 1 5 WeIgGade4 5 g.]%“lté QJaIity Tzltlal The Estimﬁted hLde and of fal val ue fromaty%cal slaugh&er
ade e cow for the week was 7.55 per cwt., up 0.24 en conpared to
Prime 0.01% 0.22% 0.51% 0.02% 0.00% 0 76% O.14% ' 0.90% ast week. P P P
Sect 7055 20 66 12379 6.18% O 00% 40.4o% o0 5% 45 9756 o —
ect . (] . () . (] E (] . (] 0 E (] . (]
Yieldonly 1.43% 2.19% 1.17% 0.03% 0.00% Yield only: 4.83% VEE?,‘YV%CEET %e& S Febr ugfﬁ' 75”23’5§T PR CEGEEPLANT
.04% 48.65% 35.10% 0.63% 0.02% i
e Tghal7 s 11.04% 48.65% 35.10% 0.63% 0.02% Totals coeeane- Frozen CARLOT/L.C. L. Basis Lds Price Range W avg
G?Ialdzey 1 ) Yi e'g G ade 4 5 Q“@' 'elUé Q%'q'ty Total CHEEK MEAT, © Trimed 2.4 90.50 - 93.00 91.17
Prime 0.03% 0.50% 2.03% 0.44% 0.08% 3.08% 0.50% 3.670  Fec-  Unbleached, skin-on exp 1.0 80.00  30.00
Choi ce 2.05% 18.00% 31.93% 4.06% 0.52% 56.55% 3.10% 59.65% HEARTS, Reaul ar boné—ou? 3.5 25.00 - 28.00 26 .71
Sele 4.50% 13.71% 10.37% 0.96% 0.07% 29.61% 1.72% 31.33% HEARTS, Re Iarg bone-out - : : : :
Vel d only 0.86% 1.61% 1.44% 0.19% 0.03% Yield only: 4. 14% HEARTS, QUCa i oY Xp
o Tot alg 10 7.44% 33.81% 45.77% 5.66% 0.70% als FEART MEAT na 'Bgﬂés&ycgb gﬁ’
ion 9-10 ----------------ieoeiioeieiieoo -------- Totals -------- '
i HEAD MEAT, 1.8 73.00 73.00
_Ga'a'déy 1 , Yelg Gade s ALty Q’a"ty oLl KI DNEY' S Export 3.8 12.50 - 14.00 13.33
Prine 0.04% 0.84% 1.94% 0.22% 0.01% 3.04% 0 9%  3.33% LIPS, unscal ded 2.5 48.00 - 57.00 49.80
Choi ce 2.14% 23.58% 26.27% 2.81% 0.16% 54.96% 1.75% 56.70% LI VERS, Regul ar, bul k- pack
Sel ect 4.97% 19.14% 8.58% 0.62% 0.03% 33.34% 1.10% 34.44% LIVERS,  Regul ar, bul k-pack export
Yield only 0.49% 1.20% 84% 0.13% 0.01%  Yield only: 2.67% LI VERS, Regul ar, 2/box
Tot al 7.64% 44.75% 37.62% 3.78% 0.21% k/lEI\_/%S Regul ar, 2/box, export 15.0 23.50 - 26.00 24.10
PERCENTAGE BY CLASS BY REG ON OXTAILS, Regul ar, small box 1.9 160.00 - 179.00 165.54
Regi on Tot al St eer Hei fer |)E)I)ry Q her Bul | s SALI VARY GLANDS 9
w Cow SWEETBREADS, export
---------------------------------------------------------------- TONGUES, #1 white Swiss cut,IW 0.5 133.00 133.00
Reoic an st L sum o sl TREE o e s i
ion .85% 8.78% 6.27% 0.45% 1.91% 0.44% TONGUES, #1 black Swiss cut,IW 0.5 105.00 105.00
Regl on 7 8 53.86% 26.80% 24.02% 0.15% 2.62% 0.27% TONGUES, exp.#1 black Swiss cut,|W 1.3 116.00 116.00
, exp )
Region 9-10 10.68% 4.72% 1.85% 2.90% 0.93% 0.27% TONGLES, #1 mxed, Swi ss out . | W
Total % 100.00% 4 36 33 5% .00% 9 00w 1756 TOSES ew gl mied s W 50 0. B30 BESS
Total Head 664,900 308, 400 225,400 59,200 60,400 11,500 TNGES, exp.#2 mxed, Swiss cut, IW 1400 14.00
States included in regions are as foll ows: 1 5 CT, M NH VT, MA R, NY, NJ, $g EE bl glagﬁgdegcalsggljdggi blegl EIXS 3.0 22.00 22.00
%XN? & A KS, MO NE, &%KY ND, SD, UTSg W "ol AZ, & b Ww ?DA&L& W * TRIPE, unbl eached, scal ded, edible
Totals may not add due to roundi ng. TR PE, honeyconb bl eached
NEBRASKA © = mmmomm e e e e e e e e e Totals -----n--- ;gEEES honeyconb unbl eached
Qality Yield G ade QJallty QJallty Tot al ]
G ade 1 2 3 4 5 &Yield A VEASAND MEAT
Prime 0.02% 0.62% 2.99% 0.52% 0.10% 4.25% O. %3% 4. 88% -
Choi ce 1.53% 17.40% 35.62% 3.91% 0.57% 59.03% 4.30% 63.33% BY- PRODUCT PRI CE REPORT - Carlot Basis - Dollars/Oat
Sele 2.89% 11.08% 9.62% 0.59% 0.03% 24.21% 0.43% 24.65% ~ \%ekly Averages _
Vel d only 0.86% 2.03% 2.19% 0.34% 0.04% Yield only: 5. 45% BEEF VAR ETY MEATS - FROZEN Lds Vi ghted ~Change  Sinple
Tot al 5.30% 31.13% 50.41% 5.36% 0. 75% s BRANS  TTTTTTTTmTrmomrmomoeseosoeoeoee
Qality Yield G ade Quality QJaI ity Total CHEEK i\/EAT, trnd, 70-75% | ean 3.5 78.14 0.14 78. 20
Q ade 1 2 3 4 5 &Yeld oly Al FEET, nails off, skin on --
Prime 0.03% 0.38% 1.25% 0.43% 0.06% 2.16% 0.00% 2.16% HEAD MEAT, 60-70% | ean 20.0 45.00 -- 45. 00
Choi ce 2.63% 17.97% 27.20% 5.52% 0.62% 53.93% 0.00% 53.93% HEAD MEAT, 70-80% | ean --
Sel ect 6.84% 17.93% 12.21% 1.73% 0.13% 38.84% 0.00% 38.84% HEARTS, regul ar, bone out 3.0 25.00 0.17 25. 00
Yield only 1.05% 1.66% 1.17% 0.15% 0.03% Yield only: 4. 07% HEARTS, export 4.0 25. 00 0. 02 25. 00
otal 10.55% 37.95% 41.83% 7.83% 0.84% Totals -nmneo- HEARTS, Canadi an- Styl e exp 2.0 26.50  -- 26.50
Qé?' |dty 1 ) Welg QG ade 4 5 Qualllt)é Q%Iqlty Tot al EI E'QEYS' unsca 8;& -
ade -
Prime 0.01% 0.23% 0.51% 0.02% 0.00% '0.76% O 1aw ‘0.8  C26 LLVERS, el ooy 36,0 25.02 . 5 33
Choi ce 2.59% 19.29% 21.14% 0.40% 0.01% 43.43% 1.75% 45.18% sel ected, even wei ght. exp : : o :
Sel ect 6.99% 26.92% 12.20% 0.17% 0.00% 46.29% 0.53% 46.81% requl ar. even wei ght’ ox o
Yieldonly 1.43% 2.19% 1.17% 0.04% 0.01% Yield oniy: 4.84% g - even a? 5/ Eap o
Tot al 11.03% 48.63% 35.02% 0.62% 0.02% regul ar, egport 5/box  10.0 2420 .. 25. 00
USDA | MPORT MEAT TRADE (East and West Coasts OXTAI LS, “sel ected, small box --
Australian and New Zeal gomd ex-dock for ?:eb through late Mar SVEETBREADS, domesti ¢ -
delivery and TIS. (% s indicate chem cal I ean SVEETBREADS, expor t -
EAST COAST 0-15 Days ST COAST 16-45 Days TONGUES, | ndi vi dual Ly Wapggd --
BULL MEAT VKIy Avg Change : Vkiy Avg Change SR %§ oy ‘é“ﬁi o 3etrm Exp 1.0 175.00 175. 00
. . A - (1] . . -- .
95% 104.00 -1.69 :  103.67 -2.58 Swi ss- Cut #1, Md, 0-3% tr m Exp --
cow VEAT: Swi ss-Cut#1, M xed, 0-3%trm --
95% 103.75 -3.00 :  103.67 -3.58 Sw ss-Cut #2 --
90% 99.75 -2.13 : 101.00 -2.00 TREPAS, 3.0 34.00 -- 34.00
CFM For es 85 % 90.33 -2.79 91.25 -1.92 TREPAS, export --
Shank Meat  85-90% 95. 88 : 97.00 -2.00 TRI PE, scalded, edible 4.0 21.00 0.60 21. 80
Chuck Meat 85% 96.00 -0.75 96. 75 0.53 scal ded, edible, export -- 24. 00
Beef Trimmings 85% 90.38 -2.13 90.50 -1.33 scal ded, unbl eached, export --
Beef Trimmings 80% 82.50 -1.50 83.25 -1.25 c27 honeyconb, bl eached --
Beef Trimmings 75% 75.50 -1.00 76. 38 -0.63 WEASAND MEAT, - 60. 00
Beef Trimmings 70% : BEEF PET FOODS - QUARTERLY OONTRACT PRI CES - FOB SUPPLY PO NT
Beeg Trim65% : 63. 00 FRESH BOXED FROZEN
100% Top | nsi de Rounds 146.00 -1.00 : GULLETS- TRACHEA 6.50 9.50
100% Flats & Eyes 136. 00 2.00 . KI DNEYS. i nedi bl e 5.50 10. 00
100% S.P.B. 124. 00 : ' " : :
: LI VERS, 4.50 9.25
WEST COAST 0-15 Days : WEST COAST 16-45 Days CUNGS, 5 55 6 13
VWkly Avg Change : VWkly Avg Change NELTS, 350 6. 50
BULL MEAT: : : :
98% 102.67 -2.33 °©  102.50 -3.00 SALIVARY GLANDS 4.50 11.50
95% ' :
90% 100.25 -0.92 :  101.00 -1.00

CFM For es 85 %
Shank Meat 85- 90%
Chuck Meat 85%
Beef Tri nmi ngs 85%
Beef Tri nmi ngs 80%
Beef Trimmings 75%
Beef Trinmminmgs 70%
Beef Trimmi ngs 65%
100% TOF I nsi de Rounds
ats & Eyes 133. 50
100% S. 123.00
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CENTRAL CARLOT LAMB CARCASS, CHOCE & PRIME, Y.G 1-4
Carl ot volunme negotiated sales for delivery within 14
cal endar days, FOB Plant basis, hind trotters-off.

Weekly Price Ranges # of Head = 15, 431
—————————— Head-----Price Range---Whtd Avg------Change
30- DN 0 - 0. 00
30- 40# 82 167.00 - 195.00 176. 98 -10.13
40- 45# 153  164.00 - 195.00 173.78 -2.60
45- 50# 309 162.00 - 176.00 168. 22 -1.18
50- 55# 476 162.00 - 180.00 169. 23 3.01
55-60# 1,514 162.00 - 176.00 168. 06 1.72
60-65# 2,072 162.00 - 176.00 166. 62 1.91
65- 75# 5,490 162.00 - 176.00 166. 80 2.40
75- 85# 4,385 162.00 - 175.00 166. 72 2.01
85- UP 950 163.00 - 170.00 167. 83 1.38

NATI ONAL WEEKLY BOXED LAMB CUTS - NEGOTI ATED SALES FOB
Pl ant basis negotiated sales for delivery within 0-21
day period, fresh and frozen carlot vol une,including
sal es since last report, U S. dollars per 100 pounds.
Current Volune: Fresh Cuts 1,225,282 pounds
Frozen Cuts 293,920 pounds
FRESH CHO CE AND PRI ME CUTS
# OF Total Weighted Change

I MPS  Sub- Pri nmal Tr ades Pound Aver age

200A Carcass, 3-way, 55/dn 13 5,467 201. 80 5. 60
202 Foresaddl e 20 4,622 126. 07 -0.83
204 Rack, 8-Rib, light 73 19,811 663. 99 13. 36
204 Rack, 8-Rib, nmedium 56 21,391 677.88 -1.11
204 Rack, 8-Rib, heavy 18 4,392 684. 15 30. 28
204A Rack, chined 36 5,330 794.97 -10.72
204B Rack, roast-ready 6 1,175 1010.06 -107.52
204C Rack, rst-rdy, frnchd 80 13,191 1317. 37 13. 23
206 Shoul ders 81 112, 820 112.03 3.76
207 Shoul ders, sg-cut 136 168, 947 139. 01 4.82
208 Shoul ders, sg-cut, bnls 8 724 178. 06 -97.24
209 Breast 72 47,456 44.70 1.28
210 Foreshank 151 30, 053 207. 23 11.88
229 Hindsaddl e, |ong-cut 3 200 262.31 -7.03
230 Hindsaddl e 7 1,126 215.82 -5.37
231 Loins 27 3,203 253. 47 6.91
232 Loins, trimed 4x4 84 22,639 326. 96 15. 80
232 Loins, trimed 1x1 21 10,480 446. 27 22.13
232 Loins, trinmed 0xO0 3 121 945. 93

232A Loins, short-cut, 2x2 19 7,940 350. 16 0. 67

232A Loins, short-cut, 1x1 10 3,624 465. 31 59.74
232A Loins, short-cut, O0x0 24 11,834 557.86  -41.20

232E Fl ank, untrinmmred 5 831 47. 80 5. 64
233 Legs 130 45,028 180. 50 4.12
233A Leg, trotter-off 153 72,355 181. 94 3.85
233C Leg, trttr-off, pt bnls 35 9, 257 291.95 -2.48
233E Leg, steanship 21 26,459 209. 95 -7.70
233F Hi ndshank 112 22,892 211. 47 11.51
234 Leg, Boneless, Tied 107 44,772 287. 39 11. 69
234A Leg, shank off, bnls 33 8, 856 289. 10 6.72
234E Leg, inside, bnls 71 8,731 419.78 6. 43
234G Sirloin, bonel ess 9 580 379.19 -0.37
236 Back, trimmed 14 1,958 536. 65 1.91
238 Trinm ngs 13 1,387 137.69 4.72
239 Special trinmngs 13 3,570 170. 04 2.69
295 Lanb for stew ng 24 3,228 285.16 -29.84
296 Gound |anmb 24 2,773 247.22 -1.88

This conplete Weekly report can be found on the Market
News Website at: ww. ans. usda. gov/ mreports/m _x| 500. t xt

USDA ESTI MATED NATI ONAL LAMB CARCASS CUTOUT

The weekly estinmated net carcass |anb cut-out value for
2/ 07/ 2003 was $180.46 for a 70 pound carcass, up $4.20
conpared to | ast week.

CARLOT VEAL CARCASS REPORT
Nor t heast and North Central Basis
VEAL CARCASS, SPECI AL FED, HOT BASIS, FOB PROD PNTS:

Wly Snple Avg Change

Hi de- On, 240-300 Lbs.

Nor t heast 5787 head

Nrth Cntrl 490 head 171. 50 -1.00
Hi de- OF f, 215-275 Lbs.

Nor t heast 192. 50 -0.83

Nrth Cntrl
North Central OH IN IL, M, &W

Nor t heast MA, MD, PA, NY, NJ, DE, CT, & VT

SLAUGHTER LAMB SUMVARY

(excerpted from National Sheep Summary)

Weekly Trend: Conpared to |ast week slaughter |anbs steady
to 2.00 higher.

AUCTI ON MARKETS - Choice & Prine 2-3 90-160 | bs:

San Angel o : Shorn and Wol ed 90-135 | bs 85. 00-96. 00,
few 96. 00-100. 00; 135-180 | bs 71.00-80. 00;
new crop 90-115 | bs 101. 00-112. 00.

M dwest : Shorn 87.00-93.00; wool ed 85.00-88. 75.

DI RECT MARKETS — (Lanbs fob with 3-4 percent shrink)
10000: Sl aughter |anbs |oad shorn 115 | bs 92.09;
shorn and wool ed 120-165 | bs 84. 50-90. 00,
nostly 87.00-89.00(wd avg 88.46); no
dressed sal es reported.

NATI ONAL CARLOT MEAT TRADE REVI EW . .
(Trends reflect conparison Thursday cl ose to previous Friday close)

FABRI CATED BOXED BEEF CUTS AND BEEF CUTOUT VALUE

Sellers began the week forced to raise prices on nearly all boxed beef
cuts to protect eroding margins as a result of last week’'s hi ti;her trendin
live cattle market. "However, with light demand for both the spot an
forward nmarkets and stiff conpetition from conpeting proteins, beef prices
began to stabilize at md week. Despite the leveling off of boxed beef
rices at md week, e\zckers paid 81.00 to 82.00 dollars per hundred weight
or live cattle on dnesday and Thursday. This was a full 2.50 dollars
higher than last week’'s trade. By the end of the day on _Thursdaii, boxed
beef prices had not yet responded to the higher trending live narket. Fed
cattle and bl ended coarse grinds trended |ower on light to npbderate demand
and noderate to heavy offerings. Beef trinmngs trended |Iower on light to
noder at e demand and noderate to heavy offerings.

COW AND BULL CARCASS, BONELESS PROCESSI NG BEEF, CUTTER COW CUTOUT

Lean boneless beef trimngs traded slow early week as buyer’s
resistance to | ast weeks higher levels delayed sales. "By md to |ate week
offerings were noderate to heavy. Sellers and buyers settled at |ower
levels and light to noderate novenent was noted. The |ower |ean percentage
items traded weak to lower, with the exception of 85% trinmm ngs steady fo
firmon a light test. Trading slow early week and noderate |late week.
Demand nostly light on npderate offerings. Inport boneless beef prices
were steady to weak on very limted trading. Demand was very light as
buyers took a wait and see approach to the market as the donmestic bonel ess
was not fully established. Prices on cow cuts were unevenly steady on
light to noderate demand and offerings.

CARLOT PORK AND PORK CARCASS CUTOQUT VALUE

The lack of interest for boneless |oins caused packers to continue to
reduce boni ng schedul es which anplified bone-in loin offerings. This nove
forced packers to trade all loin products at lower price |léevels for the
week. The best retail demand was for the lower priced itens which allowed

r
a o

; trade at slightly higher prices throughout the tradin
eriod. Bone in ham supply was nore than adequate to support the deman
his week while price levéls remain steady. Buyers and se Iers_apFear to
be content with current prices. Seedl ess belly ‘demand was practically non
existent as nost trading is fornula based. A'few early sales firmed |ast
week’'s prices, while lower orders for sliced bacon have reduced production
schedules as prices remain stead¥. Demand for lean trim was light to
moderate with nostly noderate offerings even thoulgh rice levels were
substantially |ower.Processors procured product only to fill inmediate
needs while orders for end itens were scarce.

BY- PRODUCTS: VARI ETY MEATS, TALLOWS, PROTEINS, AND HI DES .

Tradi ng on beef variety neat markets was sl ow to noderate this week. On
sausage materials markets, cheek neat nade a slight gain in a very light
test. Head neat also noved higher incurring good product novenent, Hearts
remained steady in a thin test. Donestic and export demand was |ight for
light offerings. On other narkets, livers saw the npost activity. GCood
demand from ssia pushed select livers slightly higher. On the other
pﬁ_nd,t retgul ar liver prices fell slightly. Trepas made a slight gain in a

in test.

Trading on pork variety nmeat markets this week was very slow on export
markets but noderate on donestic markets. Demand was fairly good for the
I!?ht to noderate offerings. Mdst markets trended steady to npstly higher
wi Th onIY a few markets nmoving lower. Light demand from procesSors and
traders Ted to lightly tested sausage maferials markets. Untested | ast
week after several” weeks of increases, heart erces declined. S|Iﬂht|y.
Cheek neat renmined steady in a light test with buyers resisting higher
offering prices. .

Mar ket activity on tallows and greases was nostly slow to noderate this
week. Chicago edible tallow finished lower while lard ended steady to
lower. Refiner demand was light for npderate offerings. Chicago packer
tallow, renderer tallow and "choice white grease also finished [ower.
Chem cal demand was light for npderate offerings. Declining feed fat
demand pressured prices lower on Central choice white grease. Central
yel l ow grease held steady. However, a weak undertone prevailed. The Qulf
markets were quiet.

Tradi ng on protein feed su?pl ements was slow to noderate throughout the
week. Rum nant and pork neat and bone neal prices inched |ower under
pressure of light feed demand. Bl ood neal ended the week m xed. Demand and
offerings were |light to noderate. .

Maj or packer hides experienced slow to nobderate trading. Demand was
nmoderate for light to noderate offerings. Packers current in their
positions were able to hold out for higher prices, while Asian tanners
com n%;_ back from Lunar New Year holidays needed to buy hides. Wth the
exception of Branded Steer hides which ended steady to higher, all
reported sel ections finished higher.

NORTHEAST COAST AND NORTH CENTRAL VEAL CARCASS, CUTS )

Nort heast special fed veal steady to 5.00 lower on light to noderate
offerings and demand. North Central steady to 2.00 |ower hide-on, not
tested hide-off on nostly light to noderate offerings and a |ight denand.
Mar ket undertone unsettl éd.

Boxed veal loin and leg cuts traded steady to weak, chuck cuts traded
steady to firm and other cuts were generally ‘steady. Mvenent was slow to
noderate on |light to noderate offerings and demand. )

Distributive special fed veal cuts traded steady to occasionally weak
on loin and leg cuts. Chuck activity was noderate with other veal cuts
trading slow. Demand was |light to noderate on noderate of ferings.

LAMB: CARCASS & PELTS .
Carcass Lanbs 50#'s up traded 0.96-2.30 higher. .
Packer sorted, green, salted pelts nostly steady. Trade slow for Iight
suppl i es and noderate demand. Sone concern on denand from Turkey over the
possibilities of war with Iraqg.

TOTAL RED MEAT PRODUCTI ON UNDER FEDERAL | NSPECTI ON
(In MIlions of Pounds excludi ng Condemmed)

r
boston butts to
n
e
h

Week Ended 02/08/2003 AVERAGE WEI GHTS

Current Chng Li ve Drsd
Beef 799.9 =T Cattle TZ70 ~767
Cal f & Veal 3.8 0.0 Cal ves/ Vealers 319 195
Por k 376.5 -1.0 Hogs 268 200
Lanb & Mitton 3.8 11.8 Sheep & Lanbs 135 68
Total s 884.0 -1.1

(Al values represent estimtes)

WEEKLY BOXED VEAL CUTS, NORTH CENTRAL AREA
SPECI AL FED, FOB Maj or Production Points

Itens Wi ght Wkly Avgs Chnge
Forequarters 42-59 | bs 180. 00 --
Kosher Foresaddl es 90- 110 | bs
Hi ndquarters 46- 64 | bs 347.50 --
Loins, 4x4, trnd 12-18 I bs 480.00 -20.00
Strip Loins, bnls, 0x0 5-up | bs 1037.50 -15.00
Loin, Short Tenderloin 1-up | bs 962. 50 - -
Hotel Racks, 7 rib 14-20 | bs 465.00 12.50
Rack, Ribeye 2-4 | bs 1235. 00 --
Chuck, square cut 36-47 | bs 106. 00 1.00
Chuck rolls, trimed 9-13 | bs 262.50 - -
Shoul der Cod, trimed 14-20 |bs 305. 00 27.50
Legs, single 35-45 | bs 335. 00 --
Legs, slices, retail 530. 00 --
Legs, TBS 3-piece 24-32 | bs 677.50 - -
Legs, BHS heel - out 27-35 | bs 440.00 -5.00
Top Rnd, Trnd, cap-off 8-10 | bs 780.00 -12.50
Leg, butt tenderloin .5-up | bs 907. 50 25.00
Breasts 10-12 1 bs 74.50 --
Necks, bone-in 24-28 | bs
Gsso Buco, foreshank 387.50 --
Osso Buco, hindshank 672.50 --

Bnls Veal Trinmmngs 75-80% Lean 79. 00 --

WEEKLY DI STRI BUTI VE/ LCL EAST COAST AREA VEAL CUTS

SPECI AL FED
BPN# Itens Wi ght Wkly Avgs Chnge
U75 Carcass, hide off 200- 250 | bs 230. 00 -2.50
U70 For esaddl es 85-110 | bs 175. 00 --
Kosher Foresaddl es 90- 110 | bs 200. 00 --
U76 Hi ndsaddl es 85-115 | bs 290. 00 --
Loi ns, regul ar 17-25 | bs 265. 00 --
U71 Loins, 4x4, trinmmed 12-18 | bs 425. 00 --
Hotel Racks, 8 rib 15-21 | bs 437.50 5. 00
U72 Hotel Racks, 7 rib 14-20 | bs 472.50 5. 00
Hotel Racks, 6 rib 13-17 I bs 510. 00 --
Chuck, square cut 36-47 | bs 107. 50 --
Shoul der, full 14-20 | bs 145. 00 2.50
U77 Legs, double 70-90 | bs 287. 50 --
Legs, TBS 3-piece 24-32 | bs 605. 00 --
U73 Legs, BHS heel - out 27-35 | bs 387.50 --
U74 Top Rnd, trnd, cap-off 8-10 | bs 745. 00 --
Br east 10-12 I bs 75. 00 --
Necks, bone-in 24-28 | bs 120. 00 --
Stew Meat, regular 205. 00 --
U78 Bnls Veal Trinm ngs 75-80% Lean 53.50 -2.50



